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Distribution system keeps
MMC supplied
Every Monday morning at 4:30 AM, Phil
Estes waits for a tractor trailer truck to come
from the darkness with its cargo of IV solution. When it arrives at Maine Medical Center's Offsite Distribution Center (ODC) on
Route 22 in Westbrook, Estes drives a forklift into the trailer and, during the next couple
of hours, unloads six tons of the solution. He
conveys the forty pallets right to the warehouse shelves they are stored on.
Daily orders for IV solution come from
MMC's Pharmacy and the Onsite Supply
Room-an
average of 200 cases are requisitioned each day from the ODe. Carl Goodine
picks up the requisition forms at the Supply
Room. He drives to the ODC and backs his
truck up to the loading dock. Working as a
team, Goodine and Bruce Small "pick" the
items on the requisitions, including the IV
solution. The order forms are then taken to
one of two Inventory Control Coordinators in
the ODC Office for computer entry to update
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balances and for re-ordering purposes. The
solution and all of the other requisitioned
supplies are loaded onto Goodine's truck for
one of the two runs he makes each day
between the hospital and the ODe.
Upon his return to the Medical Center,
Goodine unloads the goods at the Onsite
Supply Room. Pudgie Preston then loads up
his delivery cart. He delivers the IV solution to
the Pharmacy; the remainder will stay in the
Supply Room until it is ordered by Nursing
Units or the Pharmacy.
The Central Supply Department supports
the Materiel Management distribution system
by transporting items to the Nursing Units as
they are needed during the day. The Supply
Room is staffed by five Inventory Control
Coordinators and nine Materiel Handlers. On
average, these handlers handle 2,000 types
of items each day. They issue 165 different
IV-related products alone.
Others involved in the distribution process include: Doug Bartley, Phil Conley, Bill
Cookson, Mike DeCesere, John Farrell,

ODC,
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SOME OF THE people
who make the distribution system work stand
in front of the ODC
loading dock: left to
right, Phil Estes; Mike
Swan, Associate Vice
President for Administrative Services; Carl
Goodine; Tom Guare,
Director, Materiel Management; John Meehan;
Rita Nielson, former Assistant Director, Materiel Management; Bruce
Small; and David
Blakney, Inventory
Supervisor. A/V Photo.

New system to save
time, money
By early fall, Maine Medical Center
patients will be choosing their daily meals
from a new menu format.
A tremendous demand on the Print
Shop, presently 400,000 menus are produced annually. The new system will yield
savings in resources, both time and money:
the gap between preparing the patient menu
and serving the meal will be lessened-a
day
will be cut out of the process. This is important because approximately 50% of diet
orders change from day to day. The selfcontained service will save considerable
hours in the Print Shop and Audio/Visual
Resources since a new computer system will
print all of the menus right in Food and Nutrition Services.
Patients will continue to make daily
selections from a patient-specific menu.
Patients will now use the computer-generated

FOOD AND Nutrition Services Systems Coordinator Dennis Creeden goes over a few details of
MMC's new menu system with Tina Sprague,
Dietetic Assistant. A/V Photo.

menus produced in the Department. An IBM
Personal Computer linked to a Texas Instruments unit will be utilized to access patient
information directly from the MMC mainframe. Food and Nutrition Services Systems
Coordinator Dennis Creeden says "The pa-

tient's diet order is entered by the doctor and
updated as needed on the mainframe computer.
"The computer will update patient nutrition information three times daily, though at
any time an update can be requested and received within seconds. When the new system
begins operation, 150 different types of
patient menus will have been entered in the
Food and Nutrition Services database."
Doctors make alterations to patient diet
orders as necessary; because the menu
system is directly linked to the hospital mainframe, these changes will always be up-todate. The present system is a day slower.
The pre-printed menus now used are
changed every two years and printed in bulk
by the Print Shop. Menu items can't be
changed until the next time menus are
printed. Any type changes are made by a
designer in Audio/Visual Resources and
editing is done by Public Information staff.
"The new IBM laser printer will print on standard legal size paper, saving money," says
Creeden. "The Print Shop will print standard
menu information and a graphic design on
one side and we'll print the actual menu on
the other."
The new operation will allow for changes
literally anytime. Chef specials can be entered as they are scheduled; now a special
card must be attached to each menu.
Shortening the menu generation time is
an improved productivity measure; it's also
important for good patient care.
Producing patient menus within the Food
and Nutrition Services Department will represent a major change that never could have
taken place without the assistance of Clinical
Engineering, Computer Maintenance, Dave
McKinnen and Data Management, Nursing
Services, the Print Shop, and Audio/Visual
Resources.

And all the loveliest things there be
Come simply, so, it seems to me.
EDNA ST. VINCENT MILLAY
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"Working together
brings us together"
Some of us who work at Maine Medical
Center feel that the hospital is a community
unto itself. Sometimes we feel like the people
we see every day are part of our extended
family. And some of us are family.
MMC has over 3,700 employees; many
of us do have relatives who also work here.
At one time, there were sixteen members
of one family who worked in one department-Food
and Nutrition Services. Staff
meetings must have seemed like family gettog ethers to them!
Debbie Dambrie and Sandy Cribby say
that many of those relatives still work here:
Sandy's three sisters work with Debbie in
Food and Nutrition Services, Sandy and her
neice work in Medical Records Services, and
a cousin works for Materiel Management.
Sandy and Debbie agree that they enjoy
running into relatives at work; they might not
otherwise see each other so often! And
there's always someone to go on break with!
The Kilmartin family carpools-it's
easy
since three of them work at the same place.
Mike Kilmartin is Associate Vice President for
Finance. His daughter, Catherine, is an Occupational Therapist on P6. Another daughter, Laura, is working in Administration this
summer, as she did last year.
Mike says that there was a time when his
mother, two brothers, and an aunt also
worked at MMC. "Working at the same place
encourages loyalty," he says. "It's almost like
having another family," a feeling made
stronger when some of your co-workers are
family.
Catherine might agree. "When I was new
here, it wa,s nice to be able to meet people
and learn my way around because I had a
relative working here." It is easier when you
come to a new job and there's a familiar face.
"It's nice knowing you can see them in
the hall," says Laura, who frequently runs
into her father on the first floor of the Maine
General Building. "And when we talk about
work at home, we all know the people and
places the others are talking about, because

we see them, too."
Pat O'Brien, an Environmental Services
Manager, her husband, her daughter, and her
two sons work at MMC. She says, "Our kids
grew up with a good feeling about MMC
because their parents worked there. Working
together brings us together. It's like having a
second home and like being part of another
family."
Sue Brown, RN, works on R5. Her
mother-in-law, Grace Brown, RN, works on
P3A and her sister-in-law, Jana Frank, RN,
works on P3A and in ASU. "Being a family of
nurses, we always have something in common," Sue says. "It's great to have a support
network outside of the hospital where we can
talk to family about concerns and have them
relate to what we're saying because they've
been in similar situations. It's kind of neat to
work at MMC together!"
Whether it's your aunt, your husband,
your Junior Volunteer daughter, your second
cousin, or your brother-when
your MMC
family is your family, you feel a little closer
and maybe a little more at home.

Gratitude shared
I wish to express my thanks for the care
and support my baby daughter, Allyson, and
I received on the Maternity Unit and in the
Neonatal Intensive Care Unit. Special thanks
to Dr. Daniel Sobel, Dr. Hillary Cattermole,
and Dr. Ann Wasson; Ellyn and Judy on
Maternity; and Christy, Allyson's nurse.
Sincerely,
Theresa Plouffe
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Shawn Farrell, Joel Joyner, Jeff Joyner,
David Lombardo, Chris Myrick, Tim Rasmussen, Tom Sargent, Rob Tucker, Joe
Welsh, and Bill Wilcox
MMC's supply unit is a 24-hour, sevenday-a-week care-giver support operation. It is
the bridge between manufacturers of
healthcare supplies and the patients who
benefit from them.
The ODC staff is planning an Open
House to give MMC employees the opportunity to explore the year-old warehouse.
Watch for details in What's Happening.

CONNI;:CTIONS:

MAINE MEDICAL CENTER EMPLOYEE INFORMATION

Training program plans for
1990-91
The Office of Training and Development
has just published plans for the 1990-91 inhouse program of supervisory/managerial
and open enrollment training. As in the past,
course registration will be on a first come,
first served basis. Since enrollments in all
courses are limited, early sign-up is a good
idea.
To register, you'll need to complete a
program registration request form for each
course you wish to attend. Forms are available outside the Cafeteria and in the Human
Resources Department. Your own department
may have forms on hand as well.
Several new programs will be offered this
coming year. The new Open Enrollment
courses include:
Basic Telephone Skills
(October 1990)
A 3-hour workshop to develop poise,
tone, and problem-solving skills when dealing with people on the phone.
Career Interest Workshop
(Spring 1991)
A single-session workshop to explore
participants' results of the Strong-Campbell
Interest Inventory, a career planning tool.
Conflict Management
(Spring 1991)
A course in the skills of negotiation,
positive confrontation, and problem-solving
needed to deal directly with one-to-one and
group conflict.
Interviewing Skills for Job Seekers
(Spring 1991 >"
A workshop to develop successful ways
to present yourself and your experience in
job interviews.
Advanced Writing Workshop
(Spring 1991)
A course to develop and refine writing
and editing ability for those who prepare
reports, present proposals to management,
or do other forms of creative or technical
writing on the job.
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Writing and Editing for Secretaries
(Spring 1991)
Practice in drafting memos and correspondence and editing others' writing, designed for secretarial and other support staff.
New programs for Supervisors and
Managers will include:
Advanced Facilitation Workshop
(November 1990)
Practice in facilitating group and one-toone interactions for those who have some
experience with the process but want to
become more skilled.
Progressive Discipline Workshop
(December 1990)
One-session workshop on appropriate
and constructive use of progressive discipline
measures.
Advanced Collaboration and Negotiation
(Spring 1991)
An in-depth look at how to build collaborative relationships and how to negotiate in
areas of shared concern across departmental
or functional lines.
Project Direction and Evaluation
(Spring 1991)
A course for managers responsible for
overseeing the efforts of project teams and
giving direction and support to project leaders.
The program will also include many
repeats from past years. Complete schedule
and course descriptions have been distributed to all MMC departments and are available outside the Cafeteria.

Time for a change?
Thinking about a career in healthcare
but don't know where to get information or
advice? There are several options, such as
allied health professions, which don't require
a four-year degree.
The MMC Library has a collection of
school catalogs. For information about careers and education, or for additional resources, call Training and Development at
extension 2824.
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How to avoid hitches with
tuition assistance
Employees who expect to make use of
the tuition assistance benefit in the months
ahead should keep some important details in
mind.

Eligibilityfor new employees
You need to have completed six months
of regular employment at MMC before starting a course to be eligible for tuition reimbursement.

Administrative signatures
Applications received in the Training and
Development Office without both a department head and an administrator signature
will be returned. To speed up processing of
your application, make sure all the necessary
information and signatures are included.

Tuition only, please
Registration and activity fees are not

Planning ahead . . .
Make your plans for next year with
plenty oftime to spare. Here's the schedule
of holidays for 1991 and the dates they will
be observed by Maine Medical Center.

New Year's Day
Tuesday, January

1

Presidents' Day
Monday , February 18

Patriot's Day
Monday, April 15

Memorial Day
Monday, May 27

Independence Day
Thursday, July 4

Labor Day
Monday, September

2

Veterans Day
Monday, November

11

Thanksgiving Day
Thursday, November 28

Christmas Day
Wednesday, December 25
In addition, eligible employees may use
a Personal Day at any time throughout the
year with prior supervisory approval.

covered by tuition assistance, so please don't
include these extras in the course cost shown
on your application. Also, please report your
exact tuition cost. It only slows down your
reimbursement if the dollar amount shown
has to be double-checked.

Separate applications for each course
If you take more than one course you'll
need a separate tuition assistance application
for each one. A lab should usually be considered a course in itself, and would be reimbursed as such. Here's a good rule of thumb
to follow: if you'll get a grade for the class, it
requires a separate application.
Following these guidelines will help you
get your reimbursement faster and save staff
time spent processing your application. If you
have questions about these or other aspects
of the tuition assistance program, please call
the Training and Development Office at
extension 2824.

MMC's volleyball teams
finish another season
The 1989-1990 volleyball season is well
over. Here are the final standings of the
teams:
Spiking Fevers
9 - 1
Catalysts
9 -4
RSVP
7 -5
Beta Blockers
7 -5
R-4
7 -6
Exterminators
4 -5
SCU Balls
5 -8
Techniques
4 -8
Ball Busters
4 -8
Free Rads
4 -8
At the end of the season, when the tournament was over and the trophies were
awarded, here's how the teams measured up:
1.
2.
3.
4.
5.

Spiking Fevers
RSVP
Beta Blockers
Exterminators
Catalysts

6. Ball Busters
7. R-4
8. Techniques
9. SCU Balls
10. Free Rads

Junket a well-known item
Over a hundred people called or wrote to
the Public Information Office to tell us what
"junket" is. The question accompanied a look
at two old Maine Medical Center patient
menus in the July 5 issue of What's Happening.

Tony Scarponcini, who works in the
Pharmacy, was the first caller. Because he
knew that junket is a rennett custard, he is
now the proud owner of an MMC coffee mug.
Most of the people responding to the
trivia question gave correct answers. Pediatrics Volunteer Suzanne McWilliam told us that
junket is "curds and whey flavored and used
as food." We consulted Little Miss Muffet; she
concurs.
Melanie Smith, who works nights in
CICU, wrote that junket is "a type of cream
cheese, commonly a custard-flavored
and
sweetened-and
set by rennett, a coagulating
enzyme." A look at the pamphlet accompanying a box of the dessert confirmed this.
Dee Roberts, RN, MS, Staff Development,
actually has a box of tablets used to make
junket. She brought it in to have its picture

taken. The foil encased tablets are dissolved
in milk to make such family-pleasing dishes
as ice cream, rennett custard, and cottage
cheese. The package says that folks "six
months old to six feet tall" will enjoy junket.
Not everyone who called, however, described
it as something they enjoyed!
Since junket is easy to digest, it was
frequently included on patient menus.
Thank you to all who joined in this diversion. In order to give our phones a rest, we'll
wait a while before asking another questionand next time it won't be so easy!

on theMMC
Employee
Photo Contest!
Buy some iilm ana get those shutters clickinfl! Show us your best!
Enter MMC s Tenth Annual Employee
Photo Contest.
Judges will select 1st, 2nd, and
3rd place winners in each category:
Scenic, People, Animals, and Open.
All entries will be on display in the
Dana Center Lobby for empZoyees to
select their favorites for the People's
Choice Awards.
All part-time and full-time employees are
eligible to enter, as are volunteers, students,
and members of the medical staff. Entrants
must be amateur photographers and may

[]J

enter as many photos as desired.
Entries may be in color or in black and
white and must be 5" x 7" or 8" x 10". They
must be unframed and unmounted. All photos
will be mounted on black board for display.
Each entry must be accompanied by an entry
form; the forms may be found outside the
Cafeteria or at the Public Information Office.
The deadline for entries is Friday, August
10. The photographs will be judged by local
experts and will be on display the week of
August 27 for viewing and for voting in the
People's Choice Awards.
Get Focused! You could be one of the
winners announced in the August 29 What's
Happening!

In order to ensure that everyone has an opportunity to
use the "Marketplace," ads may be placed once onLy.
Repeats will be allowed only on a space available basis.

FOR SALE
01987 Celebrity cuddy cabin boat, 21 1/2', V-8, 230 HP,
trim tabs, swim platform, on shore power, only 86 hours
on boat, at Naples Marina. $18,000. Call 772-4500 days,
or 774-9297 nights.
o Large capacity refrigerator with top freezer, excellent
working condition, great for camp. $125. Call 284-2135.
03 BR, 1 1/2 baths, LR, formal DR, back yard w/deck,
walking distance to Mill Creek. $118,000. Call 799-595l.
o Electric medical bed, bought brand new, used for 2
months. Asking $850. Call 773-6794, leave message.
o Apt. size electric stove and refrigerator. $300 for both.
Call 799- 7706.
o 1977 Chevrolet Impala, V 8, cruise, new tires, must
see. Call 797-9344.
o 8 rm home and 3 rm apt. 100+ year old Scarboro
farmhouse. Redone; new roof & furnace in last five years.
2.76 acres, 20x40 pool. $205,500. Call 883-4106.
o 1984 Jeep Cherokee, Pioneer, 4 spd, 4 WD, 4 dr., 4
cyl., 77 K miles, exc. condo $4,200 or BO. Call 7720666.
o 1985 2 dr. Isuzu Impulse, 5 speed, 4 cyl., A/C, cruise,
AM/FM stereo. 60 K miles. Very clean. Asking $3,700 or
BO. Call 874-0308 after 5 PM, or 871-6171 before 4 PM.
02 BR, 1 1/2 baths, townhouse, end unit, full basement,
sliders to deck, bay window in LR, W/W carpet, W/D
neg., parking. $92,500.
o 12 speed Huffy men's bike, $20. 12 speed Raleigh
men's bike, $100, or $110 for both. Call 655-3993.
o 10 speed Lotus men's bike, $75. 10 speed Univega
men's bike, small frame, $75. Call 883-3774.
o 1988 Renault Medallion, 50 K miles, A/C, cruise.
$5,000 or B.O. Call 883-3774.
0220 volt window unit air conditioner, very good condition, $115. Call 775-5600.
04 radial tires, 225-60 x 14". $150 or BO. Call 2839490.
02 BR Cape, Sylvan Sites, S. Portland. Lot abutts 50
acres protected land. $122,000. Call 799-4156 or 7727120.
o Boy's 18" BMXbike. New, $60, asking $30. Fair condo
Large Webber kettle grill, like new, $25. Call 773-4768.
o Hot Point 12 cu. ft. upright freezer, $75. Call 657-2190.
018' Capri sailboat, moving, must sell. Fully equipped, 4
HP O/B, trailer, M, J, G, Spinn, VHF, compass, PFD's,
and more. $7,250. Call 775-5600.

FOR RENT
o Western

Prom area. 4-5 BR, 2 fireplaces, 2 baths, large
family/game room. $1,300/mo. Call 774-0134.
02 BR townhouse style apt. W/W carpeting, W/D hookup, parking, no pets. $575/mo. plus utils. Call 797-0860.
o West end efficiency. Bright, quiet, clean, secure
building. $370/mo. Utils. incl. Call 854-1508.
03 BR (or 2 w/dining room). Newly remodeled. $550/

mo. plus utils. Call 839-3584.
3 BR wtrfrnt cottage, Peaks Island. $250/wk.
June and Sept. $375/wk. July & August. Call 799-2579.
o Eastern Prom area, 5 rooms, 1st floor, WID hook-up.
$435/mo. plus utils. Ref. and sec. dep. Call 627-7214.
01 BR condo, small office space, fireplace w/coal stove,
priv. deck. $500/mo.; ref. and sec. dep. Call 774-450l.
o 1st floor efficiency apt.with breakfast bar. $350/mo.
Also, remodeled 2 room efficiency. Private entrance.$385/mo. Both avail. 7/1/90. Walk to MMC. Heat
& hot water incl. Sec. dep. Call 829-6155 or 775-6000
x713.
o 2 BR house, Danforth Cove, den, LR, formal DR,
garage, private beach, tennis. Avail. Sept. to June. Call
799-0283 weekends, or 617-570-9534 weekdays.
o Room in private home, 1 small, $65 weekly, 1 large,
$75 weekly. Parking, WID, large yard. Call 773-3112.
0202 Spring St., 1-2 BR, hardwood floors. $550/mo.,
separate utils. Call 773-3314.
05 or 6 BR apt. on West St. 2 floors, eat-in kitchen, 3
baths, laundry room, private entrance, off-street parking.
$850/mo. plus utils. Call 774-6363.
o Lg. 2 BR apt. off Eastern Prom. Gas furnace installed in
1987. Laundry, busline. $550/mo. and utils., sec. dep. &
ref. No dogs. Call 878-5708 evenings until 9 PM.
o Apt. furnished or unfurnished, all utils., parking,
separate entrance. Call 998-2373.

o Spacious

ROOMMATE WANTED
o Non-smkg

prof. seeks mature adults to share West End
Townhouse; 3 BR, 2 fireplaces, pkg, WID hook-up, walk
to hospitals, $340/mo. & share utils. Call 775-7805.
o M/F professional to share 3 BR, 2 bath Scarborough
townhouse. $330/mo. plus 1/3 utiis. 3 min. to beach, 15
min. to MMC. Call 883-1613.
o Professional to share home near Payson Park. Dead
end street, WID, basement, deck, fenced yard. No pets,
non-smoker. $350/mo. incl. utils. Call 775-5600.
OF non-smoker to share 2 story, 2 BR bungalow in Cape
Elizabeth. $375/mo. plus 1/2 utils. Call 767-3615.
OF non-smoker to share 7 room house, 2 floors. 2 baths,
WID, porch, cellar, attic, yard. $362/mo. plus 1/2 utils.
Furniture welcomed. Call 775-1176(h), or 879-3604(w).
o Non-smoker. $320/mo. incl. heat, hot water, A/C, pool
and parking. Call 878-8323.
o Share furnished condo, North Deering, 15 min. to
MMC. Parking. $335/mo. plus 1/2 utils. Call 797-4368.

CHILD CARE
o Babysitter wanted in my home 2 to 4 mornings a week
for 1 1/2 year old. Experience and ref. please. Deering
High School area. Call 774-7109.

WANTED
o Carpentry

jobs. Free estimates for vinyl siding or other
small carpentry jobs. Exp. carpenter. Call 883-4232.
o Owner of University of Maine School of Nursing pin,
class of '72.3 initials on back. Call x2751 to identify.
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What's Happening is published every other
Wednesday at Maine Medical Center for
members of the hospital community and for
friends of the institution throughout Maine and
northern New England. Comments, questions,
and suggestions may be addressed to the
Office of Public Information, MMC, 22
Bramhall Street, Portland, Maine 04102.
(207) 871-2196. Editor: Wayne L. Clark.

New Employees

FOR SOME years, Mrs. Augusta Dunbar has taken in outpatients and the friends and family of patients at MMC at
very reasonable rates. She has decided to sell her Brackett
Street home, so the Social Work Department honored her
with a coffee on June 26. The guests included her son,
granddaughter, and great-grandson, above. A/V Photo.

The next Heelthoieuis, MMC's healthcare
discussion television program, is
Taming Pain
with Norm Wilson, M.D., Anesthesiology,
and Steven King, M.D., Psychiatry,
Moderated by Donald Nicoll
8:00 PM, July 20
Public Cable Channel 37
The program will be re-broadcast the
following Saturday, Sunday,· and Monday at
2:00 and 8:00 PM, and Tuesday,
Wednesday, and Thursday at 10:00 AM.
About People
• Dona Siatras, Volunteer Coordinator, has been named Acting
Director of Volunteer Services until a permanent director joins the
staff.
• Steve Rohman is now Supervisor for Building and Grounds, as
well as for Paintin Services.
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Lesley Anderson, Jacqueline Blais, Nancy
Coons, Sima Mousavi
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RADIOLOGY: Douglas Faunce, Jeremy
Randall
CENTRAL SERVICES: George Bonnevie,
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LIBRARY: Anne Hooke
CARDIAC CATH LAB: Elaine Roewer
PULMONARY MEDICINE: Brenda Sears

Safety Snippet
Never use gasoline or
kerosene for charcoal fires.
Don't add lighter fluid to a
smoldering fire.
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